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Tables. Tables are to be numbered consecutively with Arabic numerals. The table numbers 
and titles should be listed on a single separate sheet. Tables will be reproduced as camera-ready 
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they will appear exactly as submitted. If the tables will be prepared using a word processor or 
computer, it is recommended that a laser printer be used. If a laser printer is unavailable and 
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(13-20 cm) after reduction to 40% of the original size. Lengthy tables should be typed single- 
spaced and divided into sections so that each section can fit in the area indicated. Repeat column 
headings when dividing tables. Insert a zero in front of a decimal point when it applies. For 
instance, instead of .36, use 0.36. No corrections will be made to the tables themselves in proofs; 
corrections will be added as typeset footnotes. Each table should be identified in pencil on the 
back with the name of the journal, author’s name, and table number. 


Footnotes. In text footnotes should be indicated by superscript numbers and should be typed 
on a separate sheet accompanying the manuscript. Table footnotes should be identified by 
superscript lowercase letters and placed directly beneath the tables. 


Figures. Figures should be completely understandable even without reading the text and 
should be numbered consecutively with Arabic numerals. Every figure should have a legend. 
All legends should be typed double-spaced in a list on a single separate sheet. Graphs and charts 
should be professionally prepared and may be submitted as original ink drawings or as sharp 
black-and-white photographic reproductions. The size of the lettering of the figures and charts 
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mark the photographs in any way; figure identification should be indicated in pencil on the 
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Standards and References. All abbreviations, chemical names, and journal names should 
follow the style of the latest Chemical Abstracts Service Source Index. A useful writing guide is 
the CBE Style Manual, Sth ed., 1983, published by the Council of Biology Editors. Reference 
citations in the text consist of the author’s name and the year of publication in parentheses: 
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Proofs. Proofs will be sent to the corresponding author with reprint order forms. Authors 
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For further information on preparing disks for typesetting conversion, please contact the 
publisher (Editorial Supervisor, Journal Division, Academic Press, Inc., 525 B Street, Suite 
1900, San Diego, California 92101-4495; telephone: (619) 699-6415; fax: (619) 699-6800). 


For information about advertising in Journal of Food Composition and Analysis, 
please contact Alison Ward, Advertising Coordinator, Academic Press, Inc., Journal 
Promotion Department, 525 B Street, Suite 1900, San Diego, California 92101-4495 


(fax: (619) 699-6715). 


Mahon witte 
ace’ ie ogible wag 


Alen waatct he pelted 1) 2 Mile ee 


ay pre 7 
ne ie a 
5 “vey Oe | cows oh ie scien 
—— i *J)cal tae 


- : typ 9 wy Sil igtihoniel 
471) +1 Ghee ge? Pen ara 


4 ae s 
ce et fe al a ts 


